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Steak & Seafood Grill

weekday lunch
FEXER



~osia

Steak & Seafood Grill

set lunch
three courses | 48 per person

beverage recommendations
la mura, pinot grigio terre siciliane IGT, 2021 (12cl) 18

la mura, nero d’avola sicilia DOC, 2021 (12cl) 18
gamet, nv, ‘rive droite’ blanc de noirs brut, champagne, france (12cl) 20
lunch mocktail of the day 70

starters

®2 warm beetroot salad
kale, dark rye, pinenut, harissa yoqurt
or
-O- red prawns
tomato gazpacho, kyuri cucumber, olive oil caviar
or
soup of the day

main courses

% grilled mediterranean vegetables
macadamia pesto, cherry vine tomato, rocket leaf, comte cheese
or
grilled spatchcock chicken 300gm
vine tomato, prune compote, roasted butternut, herb butter
or
am poached red snapper fillet 160gm
smoked bacon cream, cos lettuce. green pea jus
or
4 grilled bangalow sweet pork rack 200gm supplement +10
creamy agria potato, charred broccolini, smoke hickory barbeque sauce
or
grilled wagyu beef rump 200gm supplement +28
creamy agria potato, charred broccolini, black truffle jus

desserts

lemon meringue tart
fresh berries, vanilla ice cream
or
cheese selection of the day
fruits jam, sesame crisp

addons

hand dived scallops 24 half boston lobster 48 foie gras 42

—O— sustainably farmed produce 48 contains pork W2 vegetarian prices are subject to service charge and prevailing government tax.
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